
Sunday Menu 12-9pm

Trio of roasts: Hereford beef, Duroc free-range pork belly, Norfolk turkey

Aged Hereford sirloin, horseradish

Duroc free-range pork belly, crackling, apple sauce

Roast crown of Norfolk turkey, pigs-in-blankets, roasted roots, roast potatoes

Beetroot, butternut squash & nut Wellington (v)

To share: Suffolk slow roast lamb shoulder, mint sauce

28.5

25.5

23.5

22.5

19.5

60.0

ROASTS Served with roast potatoes, maple glazed carrots, parsnips, Yorkshire pudding & gravy 

4.5

7.5

5.5

4.5

Gordal Perelló olives (vg)

Padrón peppers, smoked Maldon salt, sumac (vg) (ng)

Sausage roll, English mustard

Sourdough, Lescure butter (v)

WHILE YOU WAIT

Potato & leek soup, Parmesan croutons (ng)

Roasted Delicia pumpkin, spelt, baby spinach, chicory, pomegranate molasses

Tiger prawns, chilli, garlic, toasted sourdough bread, lemon

Crispy squid, garlic aioli, chilli

Chicken liver parfait, red onion chutney, cornichons, sourdough

Baked halloumi, Aleppo pepper, hot honey, thyme (v)

Coriander hummus, pomegranate, flatbread (vg)

8.5

8.5 / 14.5

12.5

10.0

9.0

9.5

8.0

SMALL PLATES & STARTERS

FISH IN A TIN

Ortiz white tuna in olive oil, toasted sourdough, tomato salsa

Ortiz anchovies in olive oil, toasted sourdough, tomato salsa

Ortiz sardines in olive oil, toasted sourdough, tomato salsa

13.0

13.0

15.5

8.0

8.0

8.5

8.5

2.5 per scoop

10.5

Apple & winter berry crumble, vegan custard (vg)

Sticky toffee pudding, toffee sauce, vanilla ice cream (v, ng)

Chocolate brownie, chocolate sauce, honeycomb ice cream, cherries & hazelnuts (v)

Vanilla poached pear, coconut yogurt, cranberry granola

Ice cream & sorbet by Ice Cream Union

Cheese board: Colston Bassett Stilton, Quicke’s Cheddar, grapes, quince & crackers

PUDDING

6.0

6.0

6.50

Triple cooked chips (vg)

Skin-on fries (vg, ng)

Add truffle & Parmesan +1.50

Pigs in blankets & Stuffing 

6.0

6.0

6.5

8.0

Maple glazed winter roots (vg, ng)

Buttered seasonal greens (v, ng)

Garlic & herb roasted pink fir potatoes (v)

Cauliflower Cheese

SIDES

MAINS

Cider-battered North Atlantic haddock, mushy peas, triple cooked chips, tartare sauce (ng) 18.0

THE GEORGE & DRAGON IS PROUDLY PART OF THE URBAN PUBS & BARS FAMILY.

We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform a member of our team.
An optional 12.5% service charge will be added to your bill—all of which goes to our staff. (v) vegetarian / (vg) vegan / (gf) gluten-free / (gfa) gluten-free available


